There is considerable recent basic research on nutrient antioxidants (antioxidants that are either vitamins or commonly found in the diet) and natural source antioxidants (extracts from various sources that are rich in a wide range of antioxidants). This evidence is reviewed by leading authorities. The first chapter reviews the evidence in detail and concludes that a causal relationship between vitamin E and lung cancer has not been demonstrated. In the second chapter, smoking is shown to increase oxidative stress, but whether antioxidant vitamins help to prevent this is not clear. Chapters 3 and 4 deal with the antioxidant properties of vitamins C and E. Those of vitamin E and selenium interactions are covered in chapters 5-7, α-lipoic acids in chapters 8 and 9, coenzyme Q 10 in chapters 11 and 12, carotenoids in chapters 13 to 15, and flavonoids in chapters 16 to 18. Succeeding chapters deal with antioxidants from natural sources, including pycnogenols
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and procyanadine in ancient pine bark, ginkgo extract, wine, herbs, tea, oyster extracts, and papaya extract. This book provides comprehensive coverage of a research area increasingly recognized to be of major health significance. Dietary lipids are recognized to be among the important determinants of human health. There is need for an authoritative summary of current data, their interpretation, and recommendations based on them. The chapters on food lipids and atherosclerosis, cancer, the immune response, and bone health are concise and offer good coverage. The rest of the book is devoted to regulatory, food technology, and marketing issues. It will meet the needs of food scientists, but public health workers need a book that goes into the epidemiological aspects of the relationship between food lipids and health as well.
